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Do  you  ever  wonder  what's  cooking  in  your  neighbor's  pot?    Sometimes  when  you 
simply  can't  think  of  anything  to  cook  for  dinner,    do  you  ask  your  neighbor  for 
ideas?    If  you  have  a  neighbor  who  has  a  different  background  from  yours.... one  " 
whose  people  came  from  another  part  of  the  world,  you're  sure  to  get  some  unusual 
and  interesting  suggestions . 

Like  this  one  from  an  Italian -American  homemaker .    She  says,  "Don't  cook  any 
more  big  rich  dinners  this  week.    Your  family  has  had  enough  of  them.    Instead  give 
your  family  a  simple  Italian  meal... say  polenta  (po  len1  ta)  with  tomato  meat 
sauce . 

Sounds  like  a  .  good  idea,  doesn't  it? 

Well  here's  how  the  Italian-American  homemaker  prepares  polenta.    You  may  wish 
to  get  a  pencil  and  paper  and  take  this  recipe  down.    But  as  I  tell  you  more  about 
it  you'll  see  it's  just  another  version  of  corn  meal  mush.    If  you  already  have 
your  own  good  recipe  for  mush,  you  may  use  it  instead. 

Your  Italian -American  neighbor  tries  to  get  rugular  polenta  meal  if  possible. 
It's  a  coaser  grind  than  most  of  the  corn  meal  we  buy  here.    And  big  markets  and 
Italian  stores  in  this  country  often  carry  polenta  meal  in  stock.    But  if  you  can't 
get  the  polenta  meal,  you  may  use  just  ordinary  corn  meal  to  make  polenta.  Either 
white  or  yellow  meal  will  do. 

Now  the  corn  meal  mush... the  polenta. . .your  Italian -American  neighbor  makes.... 
is  a  little  thicker  than  mush  most  of  us  make  here  in  America.    She  uses  a  little 
more  meal  and  a  little  less  water.     Leta  it    cook  longer  than  we  do,  too. 
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The  Italian -American  homemaker  starts  off  by  putting  three  cups  of  water  and 
two  teaspoons  of  salt  in  the  top  of  the  double  boiler.    Then  while  this  salted  water 
is  coming  to  a  boil,  she  mixes  two  cups  of  corn  meal  and  three  cups  of  cold  water 
in  another  vessel.    She  adds  the  meal  to  the  water  gradually  and  she  stirs  it  so 
that  it  will  be  smooth.    Stirs  it  constantly.    When  she  gets  a  smooth  mixture  of 
the  meal  and  water  and  when  the  salted  water  has  come  to  a  boil,  she  slowly  adds 
the  cold  water -meal  mixture  to  the  salted  boiling  water.    And  she  keeps  on  stirring 
it  to  keep  the  meal  from  getting  lumpy.    Then  she  lets  the  polenta  cook  for  a  long 
time.    For  about  three  hours  usually.    If  it  becomes  too  thick,  she  stirs  in  some 
more  water.    When  the  polenta's  cooked,  the  Italian  homemaker  shapes  it  in  a  mound 
and  covers  it  with  a  grated  cheese. 

To  serve  the  polenta,  she  puts  slices  on  the  serving  plates  and  pours  a  hot 
sauce  over  it.    It  may  be  a  sauce  of  tomatoes  and  hot  codfish.    Or  she  may  serve 
a  beef  sauce  with  the  polenta. 

Here's  a  recipe    from  the  U.  S.  Department  of  Agriculture  for  a  tomato -meat 
sauce  that  goes  very  well  with  polenta.     If  you'll  get  your  pencil  and  paper  ready, 
I'll  give  you  the  directions.    The  reason  that  I'm  suggesting  this  particular  sauce 
is  that  it's  simple  and  easy  to  make  and  I  believe  you'll  have  no  trouble  in  finding 
all  the  ingredients. 

Are  you  ready  to  jot  down  the  recipe?    All  right.    First,  I'll  give  you  the 
names  of  everything  that  goes  in  the  sauce.    Then  I'll  tell  you  how  much.  And 
finally  I'll  tell  you  how  to  make  it.    So  make  a  list  of  the  names  as  I  read  the 
ingredients  to  you.    Then  go  back  and  put  the  amount  by  the  name. 

Here  goes.    Tomatoes .. .garlic  clove... bay  leaf .. .ground  beef ,  chopped  onion  

minced  green  pepper ..  .cooking  fat  flour  salt  pepper.    Now  for  the  amounts. 

You  will  need  a  No .  2  can  of  tomatoes.    That's  two  and  a  half  cups,  you  know.  One 
half  garlic  clove .    One  bay  leaf .    Three  quarters  of  a  pound  of  ground  beef .  You 
can  use  Utility  grade  beef  for  this.    A  fourth  cup  of  chopped  onion.    A  fourth  cup 
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of  minced  green  pepper.    Two  tablespoons  of  fat.    Two  tablespoons  of  flour.  A 
teaspoon  of  salt . 

You  may  add  a  teaspoon  of  sugar  to  this  sauce  if  you  wish.    It  doesn't  sweeten 
the  tomatoes  but  does  its  bit  to  bring  out  the  flavor. 

Wow  here's  the  way  you  make  the  sauce.    Cook  the  tomatoes,  garlic  and  bay  leaf 
together  for  about  10  minutes.    Then  press  the  tomatoes  through  a  sieve.  Now, 
brown  the  beef  and  onion  and  green  pepper  in  the  fat.    Then  blend  in  the  flour. 
Add  the  cooled  tomatoes,  you've  run  through  the  sieve.    Season  with  the  salt  and 
pepper  and  add  the  sugar  if  you're  using  it.    Cook  the  sauce  over  a  low  heat  until 
it  thickens.    You'll  need  to  stir  it  constantly  30  that  it'll  be  smooth. 

And  as  I  said  while  ago,  serve  the  sauce  over  the  sliced  polenta. 

To  go  with  polenta  and  tomato-ueat  sauce,  your  Italian -American  neighbor  would 
probably  serve  soup  and  a  green  salad.    Her  green  salad  would  have  an  olive  oil 
dressing  made  with  either  red  wine  vinegar  or  lemon  juice  and  olive  oil  and  season- 
ed with  garlic.    If  she  served  any  dessert  with  this  simple  meal,  it  would  be  fresh 
fruit  and  sliced  cheese. 

Sounds  like  a  mighty  good,  filling  meal,  doesn't  it?    Well,  why  don't  you  try 
it  out?    Take  a  tip  from  your  Italian  American  neighbor.    Serve  polenta  with 
tomato -meat  sauce.    Your  family  will  enjoy  it. 
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